3. Spoon batter into pan. Bake 65 
to 70 minutes until toothpick insert- 
ed in center of cake comes out 
clean. Cool cake in pan on wire rack 
10 minutes; remove from pan and 
cool completely on rack. Makes 12 
servings. About 370 calories per 
serving. 

FUDGY BROWNIE CAKE 

Vh cups butter or margarine 

(3 sticks) 
6 1-ounce squares unsweetened 

chocolate 
3 cups sugar 
5 large eggs 

1 4-ounce can walnuts (1 cup), 
coarsely chopped 

Vh cups all-purpose flour 
V/2 teaspoons vanilla extract 
% teaspoon salt 
Chocolate-Cream Frosting 
(right) 

2 1 .65-ounce bars milk 
chocolate 

ABOUT 5 HOURS BEORE SERVING 
OR DAY AHEAD: 

1. Preheat oven to 350°F. Line 
three 9-inch round cake pans with 
foil; grease foil. 

2. In 4-quart saucepan over low 
heat, heat butter or margarine and 
unsweetened chocolate until melt- 
ed and smooth, stirring frequently; 
remove saucepan from heat. With 
wire whisk or spoon, beat in sugar 
and eggs until well blended. Stir in 
walnuts, flour, vanilla extract, and 
salt. Spread batter evenly in pans. 

3. Bake brownie layers 20 to 25 
minutes. Brownie layers are done 
when batter appears set but when 
toothpick inserted in center comes 
out moist but not runny. Cool 
brownie layers in pans on wire 
racks 10 minutes. Remove from 
pans; remove foil and cool com- 
pletely on racks. 

4. When brownies are cool, pre- 
pare Chocolate-Cream Frosting. 

5. Place 1 brownie layer on cake 
plate; spread with 3 A cup Choco- 
late-Cream Frosting. Top with sec- 
ond brownie layer; spread with Va 
cup frosting. Top with third brown- 
ie layer. Spread 2 cups frosting on 
top and side of cake. Place remain- 
ing frosting in decorating bag with 
medium rosette tube; use to pipe 
design around top edge and bottom 
of cake. With vegetable peeler, 
shave milk chocolate bars into thin 
strips. Sprinkle chocolate shavings 
on top of cake. Refrigerate cake at 



least 1 hour before serving. Makes 
16 servings. About 790 calories per 
serving. 

CHOCOLATE-CREAM FROST- 
ING: In 3-quart saucepan over me- 
dium heat, heat 3 cups heavy or 
whipping cream and two 8-ounce 
packages semisweet-chocolate 
squares (sixteen 1-ounce squares), 
chopped, to boiling, stirring often; 
boil 1 minute. Pour chocolate mix- 
ture into large bowl; refrigerate un- 
til just cooled, stirring once or 
twice, about 2 hours. With mixer at 
high speed, beat chocolate mixture 
until soft peaks form. 

MINCEMEAT CAKE 

/ 10-ounce container pitted 

dates 
1 8-ounce package dried figs, 

sliced 
1 8-ounce can pecan halves 
1 4-ounce container green 

candied cherries 
I 4-ounce container red candied 

cherries 
4 cups all-purpose flour 
6 large eggs, separated 
V/2 cups packed brown sugar 
1 cup sugar 
I cup butter or margarine 

(2 sticks), softened 
4 teaspoons baking powder 
¥2 teaspoon ground cinnamon 
V2 teaspoon ground nutmeg 
'h teaspoon ground allspice 

1 27-ouncejar mincemeat 

2 tablespoons light corn syrup 

DAY AHEAD OR UP TO 1 MONTH AHEAD: 

1. Grease 10-inch tube pan with 
removable bottom. Reserve V2 cup 
dates, V2 cup fig slices, V2 cup pecan 
halves, V4 cup green cherries, and !/» 
cup red cherries to decorate cake 
later. Dice remaining dates and 
cherries. In medium bowl, combine 
diced dates and cherries with re- 
maining fig slices and pecans; toss 
with 1 cup flour until evenly coated. 

2. In large bowl, with mixer at high 
speed, beat egg whites until stiff 
peaks form; set aside. 

3. Preheat oven to 300°F. In anoth- 
er large bowl, with same beaters 
and with mixer at low speed, beat 
brown sugar, sugar, and butter or 
margarine until blended. Increase 
speed to high and beat until light 
and fluffy. Reduce speed to medi- 
um; add egg yolks, baking powder, 
ground cinnamon, nutmeg, and all- 
spice; continue beating until well 



mixed, constantly scraping bowl 
with rubber spatula. With spoon, 
stir in mincemeat, fruit mixture, 
and remaining flour. Gently fold in 
stiffly beaten egg whites. 

4. Spoon batter into pan. Bake 2 
hours or until toothpick inserted in 
center comes out clean and cake 
pulls away slightly from side of pan. 
Cool cake in pan 30 minutes. Re- 
move cake from pan and cool com- 
pletely on wire rack. 

5. When cake is cool, prepare top- 
ping: In 2-quart saucepan over me- 
dium heat, heat reserved fruit and 
nuts with corn syrup 5 minutes, 
stirring; arrange on cake. 

6. To store, wrap fruitcake tightly 
with plastic wrap; refrigerate. 
Makes one 6 '/4-pound fruitcake or 
24 servings. About 470 calories per 
serving. 




READS-ONLY 
BASKET 

pictured on page 178 

QUICK 
CRANBERRY-PEAR BREAD 

I cup cranberries 
1 8 l h-ounce can sliced pears in 
heavy syrup 

1 15. 4-ounce package nut quick 
bread mix 

2 tablespoons salad oil 

1 tablespoon grated orange peel 
I egg 

ABOUT 3 HOURS BEFORE SERVrNG 
OR DAY AHEAD: 

1. Preheat oven to 350°F. Grease 
and flour bottom only of 8V2" by AVf 
loaf pan. 

2. In blender at medium speed or in 
food processor with knife blade at- 
tached, blend cranberries until 
coarsely chopped. Remove cran- 
berries to large bowl. Add pears 
with their syrup to blender contain- 
er; blend until smooth; pour into 
bowl with cranberries. Add quick 
bread mix and remaining ingredi- 
ents; with spoon, stir 50 strokes or 
just until dry ingredients are moist- 
ened. Pour batter into pan. 

3. Bake 50 to 60 minutes until 
toothpick inserted in center of 
bread comes out clean. Cool in pan 
on wire rack 10 minutes; remove 
from pan and cool completely on 
rack. Makes 1 loaf, 12 servings. 
About 195 calories per serving. 



181 



MONKEY BREAD 

2 packages active dry yeast 

1 teaspoon salt 

sugar 

about 6V2 cups all-purpose flour 

1 cup milk 
butter or margarine 

2 teaspoons vanilla extract 
2 large eggs 

4 teaspoons ground cinnamon 

ABOUT 4'/ 2 HOURS BEFORE SERVING 
OR DAY AHEAD: 

1. In large bowl, combine yeast, 
salt, Vi cup sugar, and 2Vi cups 
flour. In 2-quart saucepan over low 
heat, heat milk, 4 tablespoons but- 
ter or margarine O/2 stick), and 'h 
cup water until very warm (120° to 
130°F.). Butter or margarine does 
not need to melt. 

2. With mixer at low speed, gradu- 
ally beat liquid into dry ingredients 
just until blended. Beat in vanilla 
extract and eggs to make a smooth 
batter. Increase speed to medium; 
beat 3 minutes, scraping bowl of- 
ten. With wooden spoon, stir in 3!/2 
cups flour to make a soft dough. 

3. Turn dough onto lightly floured 
surface and knead until smooth and 
elastic, about 10 minutes, working 
in more flour (.about- 1 /: cup) w 
kneading. Shape dough into ball; 
place in greased large bowl, turning 
dough to grease top. Cover; let rise 
in warm place (80° to 85°F.) until 
doubled, about 1 hour. 

4. Punch down dough. Turn dough 
onto lightly floured surface. Cut 
dough in half; cover and let rest 15 
minutes. Generously grease two 
9" by 5" loaf pans. In small bowl, 
mix cinnamon and 1% cups sugar. 

5. With floured rolling pin, roll half 
of dough into 20" by 12" rectangle. 
Spread with 3 tablespoons softened 
butter or margarine; sprinkle with 
1/2 cup sugar mixture. Fold both 
short sides of dough in toward mid- 
dle so sides meet to make 10" by 12" 
rectangle; pinch to seal. Spread 
dough with 1 tablespoon softened 
butter; sprinkle with Vi cup sugar 
mixture. Fold dough lengthwise in 
half to make 5" by 12" rectangle; cut 
crosswise into 12 strips. Place 
strips, cut-side up and close togeth- 
er, in 1 loaf pan. Repeat with other 
half of dough. Sprinkle any remain- 
ing sugar mixture over loaves. Cov- 
er; let rise in warm place until 
doubled, about 1 hour. 

6. Preheat oven to 350°F. Bake 
loaves 40 minutes or until bread 



sounds hollow when lightly tapped 
with fingers. When bread turns 
golden (after about 20 minutes of 
baking time), cover loosely with 
foil. When bread is done, immedi- 
ately remove loaves from pans. 
Serve warm, or cool on wire racks. 
Makes 2 loaves, each about 16 serv- 
ings. About 90 calories per serving. 

WALNUT-HONEY BUTTER 

l h cup butter or margarine 

(1 stick), softened 
'h cup honey 

V2 cup heavy or whipping cream 
V2 cup walnuts, toasted and 

chopped 

ABOUT 15 MINUTES BEFORE SERVING 
OR DAY AHEAD. 

1. In bowl, with mixer at medium 
speed, beat butter and honey until 
blended. Add cream gradually in 
thin stream, beating until very light 
and fluffy. Fold in nuts. Spoon into 
small crock or bowl. Cover and 
refrigerate if not serving right away. 

2. To serve, let butter stand at 
room temperature 30 minutes to 
soften for easier spreading. Deli- 
cious on toast, muffins, waffles, 
and pancakes. Makes about 2 cups. 
About 65 calories per tablespoon. 

EASY CHRISTMAS 
STOLLEN 

2'A cups all-purpose flour 

V2 cup sugar 

IV2 teaspoons baking powder 

'U teaspoon salt 

butter or margarine 

1 8-ounce container ricotta 

cheese 
l h 8-ounce container red 

candied cherries (V2 cup). 

coarsely chopped 
V2 cup dark seedless raisins 
'A cup slivered blanched 

almonds, toasted 
I teaspoon vanilla extract 
l h teaspoon grated lemon peel 
I large egg 
I large egg yolk 

ABOUT 2'/: HOURS BEFORE SERVING OR 
EARLY IN DAY: 

1. Preheat oven to 325°F. Grease 
large cookie sheet. 

2. In large bowl, mix first 4 ingredi- 
ents. With pastry blender or two 
knives used scissor-fashion, cut in 6 
tablespoons butter or margarine (% 
stick) until mixture resembles fine 
crumbs. With spoon, stir in ricotta 



and remaining ingredients until well 
mixed. 

3. On floured surface, gently knead 
dough 2 or 3 times to blend ingredi- 
ents. With floured rolling pin, roll 
dough into 10" by 8" oval. Fold 
lengthwise almost in half, letting 
bottom dough extend about 1 inch 
beyond edge of top dough. 

4. Place stollen on cookie sheet. 
Bake 60 to 65 minutes until tooth- 
pick inserted in center comes out 
clean. Remove stollen from cookie 
sheet to wire rack; brush with 2 
tablespoons melted butter or mar- 
garine (V* stick). Cool completely. 
Makes 12 servings. About 270 calo- 
ries per serving. 

JUMBO 
3-GRAIN MUFFINS 

IV4 cups shreds all-bran cereal 
1'A cups milk 

V2 cup old-fashioned or quick- 
cooking oats, uncooked 
'h cup all-purpose flour 
'A cup whole-wheat flour 
'A cup packed light brown sugar 
1 tablespoon baking powder 
'h teaspoon salt 
cornmeal 
% cup salad oil 
1 large egg ^ 

ABOUT 45 MINUTES BEFORE SERVING 
OR DAY AHEAD: 

1. Preheat oven to 400°F. Grease 
six 3" by Wi" muffin-pan cups.* 

2. In bowl, mix bran cereal and 
milk: let stand 5 minutes until cereal 
softens. 

3. Meanwhile, in blender at medi- 
um speed or in food processor with 
knife blade attached, blend oats 
until finely ground: place in large 
bowl. Stir in all-purpose flour, 
whole-wheat flour, brown sugar, 
baking powder, salt, and Vi cup 
cornmeal. 

4. Stir oil and egg into softened 
cereal; then stir into flour mixture 
just until moistened. 

5. Spoon batter into muffin-pan 
cups; sprinkle lightly with corn- 
meal. Bake 20 minutes or until gold- 
en and toothpick inserted in center 
comes out clean. Immediately re- 
move muffins from pan; serve 
warm. Or, cool on wire rack to 
serve later; reheat if desired. Makes 
6 muffins. About 370 calories each. 

*Or, use twelve 2Vi' by I l A" muffin-pan cups. 
Bake 15 to 20 minutes until golden brown. 
About 185 calories each. 

continued on page 184 
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